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HOME AND SOCIETY

INTERESTING NOTES FOR WOMEN.

Thanksgiving Day 18 now generally recognized in
nearly all the States as our harvest feast day, when
thanksgiving is rendered for the bounties of nature.
It is, therefore, especially appropriate that the fable
for this day should be distinctively American in its
charactor and bountiful in its supply of the fruits and
vogetables of the harvest. On this, New-England’s great
day,, It 1s pleasant to pay s gastronomic compliment
to New-England housewives by serving on our tables
the chicken ples, the pumplin pies, the beiled Indlan

and monlded cranberrfés and other delivacios
which are justly their pride. Next only to roast tur
key is & chicken ple to be connted as the plece de re-
sistance of the Thanksgiving dinner table; no properly
ordered New-England table Is withont either. :r art
of making & chicken ple In perfection has almost dis-
appeared In many old families because of the utler
impossibility of teachivg the avemge green eook to
fellow the simple rule.

On a high festival day lke this it is desirable to do
as much of the work the day before as possible, and 10
worlc with such perfect. exactness that the conrses of
the dinner shull be served with perfect regularity and
withoul a hitch when the time arrives. All the mar-
keting must be done tho day before. The mince ples
shonld have been baked and be kept lu s cold place
at least n weelt before. The turkey shonld be drawn
the day before and hung up: the vegetables and ma-
terials for dressing the turkey lald sside; the eran-
perries cooked and left in an earthen mould, and the
mayonaise dressing for celery made ready, if this
salnd, one of the hest to serve With a poultry. or
gameo dinner, Is decided upon. The chickens for the
chicken ple should be ready the day before.  FPrepare
them as for roasting, without stufling them. Pull
out all the cords which bind the muscles down to
the bone; this vou can do from the legs with a
skewer, This renders the drumstick a tender, deli-
cate plece. Remove all the fat you can reach from
the chickens; its presence shows a fine, well.con-
gitioned, usually tender bird, but if It is left in it
will give the chickens o strong, greasy flavor.  Save
{t and try it out for shortening. When the chickens
are properly prepared, lay them on their breasts in
» soup kettle and just cover them with bolling water.
Let them slowls simmer In this water till they are
tender. If the sonp kettle is lined with porceluin they
should not be taken up when done, but if not they
ghonid be poured with the lquor they are cooked In
into a large stonc jar. In cither case set them in
& place where they will cool rapldly: and when
they are cold set them, covered, In the store-rovm
or meat oellar till the next day.

On Thanksgiving morning kim off the fat that has
rlsen to the top and take out the chickens, The
chicken stock, or lguor In which the chickens were
bolled, is an excellent foundation for a eream-of-rice or
cream-of-barley soup, cither of which are excellent
with a Thanksgiving dinner. The chickens must now
pe skinned and cut up into good-sized pieces, and
freed from the bones and gristle to make a good ple
Lay the chicken meat aside, seasoning it lightly with
galt and pepper, and prepare a nice pufl-paste crust.
This can also be done the day before, s0 all that is
necessary s to roll it out on Thaulisgiving Day. Line
the rim of an earthen pudding dish with a thin, shal-
low border of the paste and roll oul a cover al least
an inch all around Jarger than the pudding dish. Now
prepare the chickens.,  Melt three tablespoonfuls of
butter in a spider and add a tablespoonful of flour
when the butter melts. - Stir in slowly a pint of the
chicken stock, and continue stirring til the stock
bolls up and berins to thicken, Add now a cup of
oream and when the mixture boils stir In very care
fully the yolks of three eges mixed with a little of the
hot gravy. Finally add the chicken. Fill the earthen
pudding dish and cut gashes in the cover at suitable
places, and put it on very full, so as to allow for
the shrinking of the paste Erush ¢ the pie-
erust over with the white of an egg and Lake the ple
in a moderately hot oven. It may be set In a
dripping-pan holding an inch of bLolling water, to pre-
vent the yolks of eges in the pie from curdling, snd
wlso to make the crust brown evenly without burning.

Of course this ple Is more ornamental made In a
French ralsed-ple mould, but this I not the usual
wmethied of serving a pie of this kind In this country.

Cranberries that will not mould pre a vexation to
the housekeeper's spirit. The usual cause for faliure
Is that too much water 13 added at first or not enough
sugar Is used., A quart of cranberrles requires a scant
pint of sugar and about three-quarters of a plot of
bolling water. Wash the cranberries tho.oughly and
damin them well, Use the dark, fully ripmed Capo
Cod berries rather than a lghter fruit. After thor-
oughly draining the eranberries add the water. and let
them boll down twenty minutes bolors adding the
sugar; then put In the sugar and Jet them boil ten
minutes longer, being careful the¥ do not burn.  If
no more water Is added and the cranberries are
properly druined after washing, they cannot fail 1o
mould, it left to stand in the mould, as they should, at
Jeast twenty-four hours before they are served. A
simple, round pint-bowl Is a good mould for ern-
berries. If the table 1s large several euch erimson
forms of cranberries may be used on different parts
of the tahle with excellent effect {f displayed on
suitable plates of erystal or fine porcelaln.

It Is & rarity to find a pumpkin-ple nowadays
properly made and baked as It used to be  bLefore
people were too much In & hurry to do things as they
should be done. 1t is difficult to find any semblance
between the lavorless or overspieed ples now pre-
pared from pumpkin and the dellcions old-timn  ple.
The trouble begins with preparing the pumpkin, which
Is usually bolled up quickly In abundsnce of water in
sucll & manner 4s to talie all flavor from it.  There Is
but one way to cook pumpkin properly, Cut it into
long strips, remove the seeds und inside pulp and
pare these strips. Put them into » porcelain-lined
iron saucepan, if you have one, or any thick saucepan,
i about two inches' depth of bolling water. A four-
guart saucepan filled with sliced pumpkin will require
less than a qnart of water. Cover the saucepan,
and the moment the water begins to Lol set it back
where its contenis will merely stmmer, belng careful
that it is eovered all the thoe and that the water
does pot boll away fast enough to require that moro
shonld be added. After the pumphin has slowly
cooked in this steam for six hours, it will be soft and
tender ; all the water will be absorbed and 1t will be an
entirely different vegetable from the same thing bk led
half an hour or so in abundance of water.

A well-tnade pumpkin ple s much lbetter than a
gquash ple, a frequent makeshift for it even in New-
Eugland. After cooking pumpkin properly It Is not
necessary to wring it in a eloth, thus  extract-
fng all is flavor snd leaving & dry pulp belimd,
It should be simply mashed and strained through the
colander.  Measure out two oups of this stralned
pumpkin, add four cups of sweet milk, half a teaspoon-
ful of salt, two teaspoonfuls of ginger, one of maee,
an even teasspoonful of cinnamon and a little nutmesz.
Beat up tive eggs with about three-quurters uf a cup
of sugar and beat them into the other Ingredients,
Add, list of all, & cup of cream and taste the custard
{o sen i1t Is sweet enough.  Line rather deep earthen
ple plates with plain paste, brushing It over with the
white of an egg. Iut around each ple o rim of pull
paste, if you wish, and fill it with the preparnd pump-
kin. Bake the ples rather slowly till solid in the centee
in an oven well heated at the bottom.

A baked Indian pudding is a dessert in which tha
old-time New England lousekeeper took special pride.
It 1s doubtful if It ever can be served in perfection
without & briek oven. It shonld be dark, rich In
flavor, with & quivering jelly-lke substauce mixed
through it, the result of long. slow baklug st 4 steudy
heat and successive additlons of milk during the
baking. Eaten with rich ercam—or with maphe sugir,
if vou wish, melted in-cream—or with simply sweet
butter this pudding is & eulinary telumph, It Is &
tailure if any makeshift process is resorted to in order
o shorten the time of lts preparation, It should be
baked at least six hours, If a steady, slow heal can
be maintained in the stove. [If possible use the © old
process,” not the kundried meal ususlly sold In ety
groceries.  The *old process™ meal can be obtslned at
milis and is uften sold by country grocery stores.

To muke the pudding, stir into w pint of cold millk
seven even tablespoonfuls of Indiun meal. Add a
t p of 1 s & balf- 7 ful of salt sud a
large tablespoonful of bLutter, Pour another plut of
milk scalding lot over the other Ingredients and stur
it well, Put the pudding into a thick earthen pud-
ding dish, for the old-fashioned yellow ware secing
the most appropriate to serve It In. It sbould e
begun early Thanksgiving morning In order (o Lits
sopved at a 3 o'clock dinper, as It should be nesrly
dome before it i& time to prepare the malu part of the
dinner. .

. When yon are ready to make up @ hat fire for
roasting the turkey and other cooldng, 1t can th
put, coversd with & hot  plate, o the  heat
lug closet of the range, where It will keep at
& uniform temperature und continue o waork out its
perfection. 11 the dinner s to bie served at 3 o'clock
the pudding skould be put in the oven as early as 8
In the morning and the oven mainfained at & stemd v
hest 11l 1 o'zlock, when the fire can be kindled over
%o furnish the intense heat required for roasting.

Then ihe vudding may be put in the heating closet.

If the pudding 1s put in the oyen at & o'clock by 0
o'clock a pint of cold milk should be stirred In, pro-
viding 1t Is properly thickened up, as it should be;
it not, wait till it is. At about 10:30 o'clock or &
litile later another pint of cold milk may be added.
Now the pudding should be allowed to rest and bake
gradually tlll it Is done, or Is ready to be removed
to the heating closet below the oven where the hot fire
of roasting will continne to cook it all that is necessary
it thé*door be kept shut, Cooks are so Inclined to
e careless and use this closet only to set dishes in’
to keep warm—If, Indeed, they use it at all—that the
caution of closing the door, o seldom closed, Is neces-
£ary.

Do not attempt to mix up high-class French cook-
ery with ploneer dishes by serving this pudding with
vanills Jee-cream as recommended by some eook hooks |
the result Is a disappolntment and as much of a bur-
lesque as It would be to serve codfich balls with
Beclismel sauce. All that s really necessary with
this pudding is good, sweet butter or rich cream.

A Thanksgiving fruft padding Is an excellent  dessert,
Heat to a eream three-quarters of u cup of butter: add
1o It & cup of molasses, the stralned yolks of four eges,
and two cups of scalded milk, in which two teaspooi-
fuls of soda should bo dlssolved,  Add now four cups
of pastry flour (it requires move it bread flour Is used,
and the pudding will not be as molet In that case), It
should be about the conststency of pound cake. Add
now an even teaspoonful of cinnamon, oue of nutmeg
and half u teaspoonful of cloves, a quarter of a ponnd
of citron cut in shreds, two pounds of raislne and, last
of all, the whites of four eggs: beat 1t well,  Four the
pudding into & greased pudding monld. It cooks
better and Jooks better when served If put [n a finted
pyramid monld. Put 16 in & pot of bolling water or in
@ steamer over bolling water, and let it cook steadily
for six hours. Berve It with any nice wine sauce.

From & charming Parlslenne appartement we re-
celve these very suggesiive sketches
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A vinlet-tinted boudoir has {he doosrway draped in
this graceful fashlon, with the most delicious shade of
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plush and soft, heavy sk to mateh, This pretty en-
trance gives aceess to a bedroom, “un veritable aid
de jeune fille,” all couleur de rose, with bed sund

dressing table trimmed with delleate rose-colored Tndia
sHk-muslin and soft Jasce.

The number of people In the world without an ob-
Jeet Is astonlshing.  Gettitg up Juily in the morming
and drifting through the day these people lie down o
sleep ot nlght without any satlsfuction of good e
complished or difficulty overcome ] without, in short,
auything done which should Le done.  They are not
always Indolent; they dGeéupy thelr hands and appedr
{o use their minds, but thelr work is shoply done to
kil time.  The task which they Kuow when they al
low themselves to think seriously that they shonld
do, they forever shrink from till the time comes when It
i 1= oo late to st

How many women negleet to correet thelr children,
allow peccadillos in thelr characters to become posi-
tive blemishes from positive dislike of rousing them-
solves to tho necessity of reprimand!  How many
keep house In this lstless, drifting way, allowing the
servinie froe access to the storeroom, when they would
Lknow,  they stopped to think, that they are being
slowly and systemitically robbed ! This s no exug-
gerntion ; the outgo of the basement |s Inrger, in s me
families, than the entlre amount of food used by the
family, und has brought many hard-working men to
ruln. A housekeeper, who Is the mother of children,
should have something speclal to do every day, some
object forever thut will “help along™ her family, keep
the arvangements of her house ruuning In pertection, 4
and forward the fumily Ufe to higher aud Letler things.

Despite our wellknown National modesty, we can-
not refrain from drawlng attention to the fact that wa
are beginning to unite in America the brifllancy of the
Frenelt with the thoroughness and good form of the
English!  This hos been palpably demonstrated In last
week's horse show,  The quiet sportsmunlike thorongh
ness of all the arvsngements, the Irreprodc hable ap-
polutments of everything that appertains o the be-
longings of the horses, wod the good teste and dignity
of the proceedlngs, cannot be too highly commended.
We do not necd 1o copy to b= true Anglo-Saxons, fin
our 0wWn men, when they have the leisure to develop
it, have as much lnstinct for sport sod sportsmaniiie
gppointments s our kin across seas,

Nelther can we foll Lo see that we are less Lieavy
than our Fuglish  cousins, No exhibition of even
their dearest animal, the horse, could have gone off
(i Eoglaud with the same *en truin,” the <ame on-
thuslasin, 4s this one of ours. This euperioriy, It
st be conceded, wis due chiefly to (he wamen of
coclety, who from first W last watehed the weeld's
procesdings with eager Interest from thelr boxes, and
by thelr enthusinsm and besuty added oot o Jitle to
the spirit of the scene.  The vast erowds that thronged
e pandens seomed equally well satistied to gave elther
on the ring or the boxes, on the flue horses or the
protty women ; it Wis o pleasute o look on elther side,

The girls wore chiefly luri:c felt or beaver hats and

with few exccptions Jeft the bonnets and toryues W

the married belles, One effective foilette on & Pretty
woman- Just arrived from the other side was o hlack
walst In “out work® over white, with black sleeves

und n large hat tled under the chin with a narrow black
velvet. "

A charming winter arrangement for your drawing-
POOM, oF any room with o sunny exposure, s (o have
double sashes, and between them ln the spree left by
the window sill to place tin hoxes filled with growing
plants.  Any tinman con make thess buxes, which
should be perforated here and there to allow of drain-
age.  When the plants require water the boxes can he
taken out and placed on o strip of oflcloth to drain.
If you are bullding your honse you cap, by n very
little extra expense, make yvour double sashes—which,
by the way, are a great comfort in winter—serve us
veritable greenhouses by running & fue from your
furnace along the side of the window. In thls wWay
sor cnn have the lovellest ferns and flowers. The
cold frame, however, does very well for hardy flowers,
such as puansles, which are the hrightest Nitle things
to peep Into your soom Imaginable, and snything of
the cowslip tribe, which are alse hardy ; and there are
maony others thiat will theive well whileh the florist can
tell yon of. Dy taking a lttle trouble you can have
Parma violets, which are the sweetest of all, for on o
sunny day by opening o little your Inner sash yonr
whole room will be perfectly delleious with thelr per-
fume, But i von have these you will be abliged to
have the plants changed In the boxes several times
during the sea=on, as they stop blooming after a time,

In New-York it s not so mueh the custom to have
donble sashes as it s further north, but they are a
very comfortable addition when the thermometer
nears zero and the wind s travelling ot the rate of o
mile o minute. Besldes, they serve to deaden the
noise from the streets. 1f it is possible to heat the
apertnre betwesn the sashes this ttle Serap of a
groenhonse—for that 18 what it practically ls—can he
mide to serve as & capltal ventilator by being arranged
in the following mauner: It Is & welllnown fact that
leaves of growing plants motsten and filter warm alr
that passes throngh them, so if the Inner sash is left
open below and at the top the ascending afr ourrent
is purlfied before it spreads over the upper part of the
oo, , 10 addition. to the benuty and sweetness
which you recelve Irom these fowers they may ulso be
of verltable sanltary use.  On very cold nights the
boxes should, i In enld-frames, be removed from the
windows and placed o the room, otherwize the plants
muy Le frosthitten,
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Never have flowers played so Important a role In
feminine adornment lu Euarope as they do this year,
Hall dresses ame edged with fringes of real, fragrant
blossoms, and a Parlsian queen of fshijon appeared
the other night at the opera wearing a corsage made
entirely of scarlet geranlums,

Flower hoas are now worn by elegantes for evening
dress,  They are extremely becoming and casily made
at home if desited. A brood and esther stiT satin
ribhon and some dozens of fragrant blossoms are all
that Is needed for thetr menufacture

The flowers must be siltehed to the ribhon very
elosely, so as (o conceal the foundation, and the thick
garland must be fnlshel with a bow of long looped
ribtion matching the fowers. These boas nre preftior
when made of doubile white violets and mimoesa purple
Beather and tabesoses, or Neapolltan and Rosslan vio-
lete.  Lovely oues ame also composed entirely of rose
bnds of two shades, and of a double row of waxy gar
denlas,  Dinmond dew drops are often scattered over
them.

Last tui Ly no means least In Imporfance to the
owners of our suburban homes ecome the kitelen,
lnundry and eeflar snd thele fitting<,  Although to
uld hongckeopers o st of what |3 nocessasy may seem
superfiuous, still young peaple know so lttle of the
practital necessitles of e and feel 20 niterly lgnorant
when entering a honsefnpnishing shop as to what to
buy in the way of kitohen furniture, that this short
swnmary of the essentials may lelp them,

In the first place have yonr Kitchen floor olled with
Hnseod ofl amd then a cont of hard old finlsh; have It
done fmmedlately as soon as the carponters are ont
of the room, for this aets ns a “Aller™ and witl pre-
vant the plumbers from spolling the floor when they
put in the Fange and sink.  Otherwise the stalns will
sink throngh the porous woold and it will be hopossible
to get them ont.  Another suggestlon is that you
have no closets or cupboardts in the kitchen—not one
single dark hole whepe cook can stick in o dirty pan or
sy  “matter out of place,” as  Johnson glves
us #s the definitlon of dirt. As many shelves as you
plese, but no cuplaoards, Your walls should be
painted, so that they may frequently be cleaned with
u damp cloth.  Iere Is a list of articles necessary for
the kitehen of a small family, which may assist you
in your first purchase ! other things may be added
afterward as they ooonr to vouw.  In woodenwiare yoi
will want 1 Lresdboarnd, 1 cliop Lowl, 1 rolling
pli, 1 small spoon, 1 large spoon, & potito pounder
and Jemon squeezer.,  In Wn 'l boller for ham or fish,
1 breadpsn hobllog five quaris, 3 milkpans, 1 deep
dishpan, 2 cnamelled saucepans with covers for fonr
quarts, 2 enpmelled sancepans with covers holding
two quarts, £ half-pint monlds, 1 shimmer with handle,
1 dipper, 1 funnel, & quart medsnre, a pint measoee,
12 pint mepsure, a gl measure, 1 flour scoop, 4
breadpans, 2 small deep pans for cake, 4 plepans, 1
coftee pot, 1 eolander, 1 large Lread geater, 1 small
putmeg geater, 2 wire sleves, lirge and small, 1 frying
baske!, 1 ezg beater, 1 calie turner, 1 ooake cutter, and
1 dozen mullin rings.

In fronware get 1 pale scales, 1 pod for soup with
close-fitting cover, 1 ten Kettle, 1 Lirge frying poan, 1
small frying-pan, 2 sheet-lean dripping-pans, 2 spoons
with loug handles, £ spoons with moderate lnnudles,
1 griddle, 1 gridiron, 1 walle-dron, 1 large meat fork
and 1 cat-opener.

In stoneware have 1 ¢rock holding 1 gallon, 1
erock Molding two quarts, 1 bowl holding six suarts,
1 bowl holding four quarts, 1 holding two quarts, ono
holding one piut, vne nest of four balking dishes of
different slees.

Then of conrse come erockery and entlery for
kitehen use, This Ust comprises what will be abso
Intely necessary to have to begin honsekeeping with.
Cook will donbtless =k yYou for many more—many
of which doubtless will be guite unnecessary, and
others nguin may be esscntinl,  However son will
gradusily learn, yoursell, what Is really needed, for
coolis are apt to be ke the horscleacl’s daughter, who
cried Incessantly, *Give. Glye”

Your tanndey will have stunding tnbs, of conrse, and
there shonld e three—one for washing, oue for rinslng,
one for blaing. A washbowd, & boller for clothes, a
wringer, an lrenlug talle, which shoudl be 6 foet by
@ 12 and coversd with 4 thick, donbled Llanket and
cotton sheot ;o skiet board and bosom board, four flat
{runs, & pollshing irob and jron rest complete the
list of necessury articles to begin with.

Finadly, your cellur should be dry, well Dghted and
ventilaied, with cementot floor,  Have separte wooden
bins for ench Kind of wood and cowl and o tin box
near the furnsce for sshcs, ws it fs highly danger-
ous fo put them, as &0 muny do, In o barrel.  The
wiles should be whitewashed and should be freahdy
coited olien @ year.

This ends our series of lalks ahout the home yon
are thinklug of baying out of town, where you €nn
have space, suullight, ample room, and, asbove i), ths
sense of propriciorshlp in the development of the litdls

place—and all this for very little more outlay per
anuum, if any. than ¥on are payipng for the rent
of your Hat in town. Sorcly these are facts worth

considering.

speaking of sulmrban homes and gardens, There |5
n ffty-foot dot in a villoge near New-York that nings
the chunges In Boclealiure in oo manner wonderful th
behold,  Just now in November it §s gorgeons with
chvysanthemums,; and now that this fower Los baen
made tho clilef favorite ofethe hoor, the varietics am
stmply wonderfol—some fringed out Hike o bunch of
fenthers—others splitod Lke the guills of the fretial
porcuplne, awt ull with the richest wesilth of eolor.

There s no * Novembor sdness" about this ganden—
the other beds have been neatly arranged, the dead
fAowers removed, and the leaves raled from the green
ltthe bit of lawn, aod in the lovely ludian summer
duys many a late flower has eome cat to feel the sun.
In the earllest spring this little blgssed bit of ground

Is gay with purple and white wnd yellow crocnses:
and from hen on, In one ¢ successlon,

the march of the Howers—hyacinths, tulips, all the
gay spring flowering shrubs, then June roses that
throw every other flower into the shade during thelr
relgn, and afterwnrd the Jong arry of bright beauties
that gladden the summer days.

The delightful part of this partienlar garden Is that
the sume result is possible to all. for It 1s no gurdener
who attends thie bit of Eden, but the people of the
honse—the ol grandfather—a boy—e youngish man,
evidently the puter familins—and even a very littlo
girl, Is often seen weedlug the beds.  Just here wa
may say that this prelty succession of flowers would
be 105t to the public i the grounds had been sur-
rounded with the Boglish high wall; nevertheless, Ii
would Le plensanter for amatenr gurdeners themselves
10 be well screoned from the possers-by.

MrsJ.F.Y, writos In regard to * discontented women :*
“tiive n boy and girl with equal Intelligence the same
studles In class-room or college, and the girl often ont-
shines the boy, Golog on together with the same op-
portunities and the same regard for physical laws, there
15 no reason why we should not have a generation of
professtonal women 1f they so wish 1t: but some specinl
(ispensation seems to be needed before professional life
for women will conform comfortably with doniestic ar
tangements,  An unmarrisd womsn, If she has ability
und fitness and o desire for a profession can choose one
and follow 18, I after a thne she chooses fo marry
1ot hor have wisdom (o know that with marrioge and
the eoming of children her smbitlon should be the
proper rearing of those children aud the care of home.
Youth Is the time to lay the foundation of health,
What then can be more Important than providing sub-
stuntinl, well.eooked food for a family 1

“The fiture lite of the ehild whose hadily health
Is made the subject of eareful thought and consclentious
treatment is Insured aguinst many temptations likely
to fall In his way, for a feeble body, while [t may
prodoce some beantlful tralts of mind and character,
might be still more useful with better physical devel-
opment.  What s & commendable asplration in & man
Is usunlly construed aa discontent in & woman. Is it
not mather lack of wisdom In applying that ambition 1

“There are some married women who are of necessity
hread-winners, who deserve all cretit for needed effort
to motutaln and educote thelr ehildren. It 14 not
those who are nsually eulled discontented women, but
those who, with a misconeeption of the importance
of I, Imagi thut | does not  re-
quire 81 much  talent as  other acenpations
or professighs open to women, or us much as they
possess.  With a proper ldea of the Importance of
domestie dutles we need not lear so much of the
maonotony of them ; and a true woman surrounded by
home and ehtidren need not complain that her lfe
{5 narrow or long for any broader sphere.

When you read that some woman managed o real
estate or other business and looked after a home and
soven children at the same time, porsonally perforii-
log all the dutles in cach place, don’t belleve it!  Thers
wis somis one else at ons gnd of the line or the otlier.
A womnan I3 no more capable of belng In two separate
and distinet places at one time than is a man. aud no
ano wonld suppose that s man could be found at
lits offica tn town at any hour of the day and at his
home In the ecountry at the same time,

It 1s sald that the Grmeks put every ohfld imder
hegiente treatment snd killed all those not worth rear
Ing,  Who shall say they were not wiser than will wa
of this age be, nnless moM attention be pald to the
health and developmert of oftr children!  And to
whom must we look  for that  attention
tut to mothers?  Unfortunatey some knowledge (s
not gnined untll too late, and many s mother
knows that she has burled children sacelficed to her
Ignoranee,  Mothers must learn to ook upon the rear-
Ing of children ss work for the good of the human rice
and work for future geperations | must learn to apply
physlologiecal prineiples to the care of the body and
mind ; they must reallze that the happloess, not only
of their children, but of thelr childreén's ehildren, de-
pends upon their labors of to-day § that if (ley wish
ihem to lead happy, healthy, moral lves, they have
a4 work to do which nsually leaves room for no other,

It is within the scope of every woman of average
intelligencn to understand the laws of health and the
requirements of the body and there §5 no profession
more worthy or oue that Jeaves less time for discon-
tent than guod houselceping.”

B
fouse I

This Is the season that the smull people. too, are
heginning to be anxlous about the refurnishing of thelr
houses.  The dolls must be cared for as well as thele
owners, new houses must be had and old ones refitted,
and many o small housewlfe I8 coasldering the sub-
Jeet with all the anxiety due to so grave a subject.  To
mothers who have to cater to the tastes of these 1ittle
erities we give a few hints which may assist (hem,

A pretty homemade bedroom set for a doll's houss

may e made in this way : Cut eut of strong carlboard
of disgram; A and B, Out one (A)
tho height of the dotted line.  'The four pleces fornd
the  headbioard, footboard  and side-picess of a bed,
Cover the pleces neatly with o small-figured calleo on
poth sides, turning in the edges, and overhand, stitch-

two shapes cach

H

Ing the sides tozether.  When the pleces are fitted and
stitehed together they will form a strong, well-mads
bedstead with firm legs.  Cover the top with a ploes
of the same clintz ws w rest for the muttress ] add a
Htthe founce a5 o vallanee to the bed, a halr mattress
mode of teking and it is ready for wse.

The sides and front and top of the dressing-table
simply represcut the sides, front and top of a box, und
are first covered and put wogether In the same fashlon
as the Led, snd aferward trimmed.  The description
of & young lady's Freneh duchesse stand given In this
jssue of The Tribune will serve equally well for the
Lilliputian articlo for the doll's house. The witsh-
stand 15 made in the same way, without the back and
with plainer trimmings, The chalrs are very caslly

)

made and the disgram will show the shape of the

pleces : No. 1 §5 the back and back Jegs | No. 2, the front |

e and side-ploces (three of these should be cut), and
Xo. 1 the seat after they are covered and stitched 1o
gether, A flounce glves the chalr o pretty finish,
Sots made In this way <ell very readily ot fulrs, and
exquisitely mnde specimens of daluty homemade dolls’
turniture can be bought st te Woman's Exchange.

The fonnder ks nsually served ob fashlonable tubles as

a sole, ot there s no reasion why becaise & sl cannol |

b obtained except socastionally i this masrhiet that the
flounder should be called o sole.  According 1o Engli<h
gourmets, who know, the founder s an inferlor h
to the sole,  Hut It s guite Ineapensive, seldom re
talling for more than ten cents a pound, and 15 a gowl
breakfast flsh,  The founder, ke the sole sid all other
Mt 0ol that Jive near the bottom of fhe sea, 15 o very
curlous-looling crcatnre. e appears to have heen
mixed up i some convalslon of natum and  pever
stralghtancd blmself oul.  Unlike every other ervated
thing ha has both his eyes on the ssme side of his
lead ; he swims on his slde and his mouth is twisted
awry from (he effort be coutinually makes to get fovd lu

this uncomfortable position. Fish of this genus have
used on the table sinoce the time of Ben Jonson.
English poets refer often to the “wry mouth of
the scornful platee.”

The most deliclons way of preparing a
flounder s In *turbans,” baked in cream sauce.
Bkin the fish sad remove the fillet from the
thick slde; the other side 18 not of much
value except for fish stock. Cut the filles into strips.
A flounder of average size will glve four strips: roll
ench one of these into a compact lttle roll:  Sprinkle
them with salt and/pepper, and squeeze a few drops of
lemon over each, and also & drop of onlen julce ob-
tained by grating an oulon on & porcelaln grater.
Set the turbans away In & cold pluce covered for an
hour; then secure each one firmly In shape with a
little skewer: large needles do very well for this pur-
pose, Dip each taorban In melted butter, dredge it
with flour, and lay It on & platter to buke for twenty-
five minutes In & hot oven. When done, add moro
sauce around the turbans, If needed, and rub the yulk
‘of an egg through » sleve over the sauce. ‘The turbans
should Le baked on the dish they are to be served ln.
A sllver gratin dish ts the most sultable, but a white
plutter does very well,

There are few flowers for winter blooming that will
glve more perfect satlstaction than a evelumen. A
bulb well grown, with Its pretty dark-greon spotted
leaves, and sbundance of Hower-buds nestled near the
root, will cost 50 cents.  Choose one of the small-
flowered, snow-white cyclamens, with purple eves,
This f% the most abundant bhloomer. The cyclamen
bas not been Improved by hybridization | the blossoms
of the new plants are large, but they are not as
zjw:d-nt or s delleate and fraglle in form &s the old

nd.

A single eyelamen will vield thirty or forty blos-
soms, and remaln n mass of exquisite fragrant bloom
from Christmas tll Easter. Like most bulbs, this is a
Greclan flower,  Bayard Taylor mentioned finding the
plaslus of Troy covered with a wealth of these plants
in full bloom, where they hud, no doubt, grown wiid
for centuries,

The excessive prices which some retall dealers are
charglig for wque gloves, or gloves with stitehed
seams, under the new tarlll, was (lustrated a few days
since, A customer visited s glove counter, whers she
had been in the habit of buying children's plque gloves
at #1125 & palr,  “Thess gloves are now #1 50, under
the new tarifl,” sald the salesman.

“0he ralse in the tarif on plque gloves Is onlv
fitty cents o dozen; that 15 less than five cents a palr.
Why do yon ridse them flve tmes as muoch as the
tarift lias 1" asked the customer. The clerk answeped
pleadingly, “ We know It, but we can't lhelp it;: the
wholesale glove deslers have made this ralse,” tut
he promptly found another palr that had not been
rafsed, and which he admitted were as good as the
regular stock, "

Men's gloves, plque gloves and lined gloves, it
ghould be remembered, are the only kid gloves raised
In the least by the tariff,

Thers are & great many rules In cook-hooks for
alaborate dishes requiring rich materals, which are so
toned down for ecconomy's sake that the originator
wolild hardly recoguize them. It perhaps flatters the
taste of guests who are to partake of s dinner to call
a sauce * Hollandaise,” though the proportions of the
reclpe are 8o economically out down and distorted that
it 1s nothing but a plalu butter sauce, and o French-
man would utterly fall to recomnize his favorits fish
sauce,  In such alterations as these tho main feat-
ure of the recipe s often lost and the result 1s any-
thing but satisfactory.

1t is & eafe ruls to avold all recipes that are foo
rich for your purse. It you distort them the result
s almost Invariably a hoteh-potel and a complote
fuflure. Rich cooling requires the use of abundance
of rich and costly materials. 1t Is lmpossible to avold
expense It we ludulge in tahle dalnties, A cook can
1o more serve elaborate dinners withont lavish ex-
penditure of money than any other worliman can worl
without material. A more refined and more sntls-
fnetory table ean always be malutained if the house
keeper makes It & rule to avoid elaborate recipes ex-
copt for elaborate oceaslons, and does not attempt a
six-course dluper on  two-course ineome,

Violefs In overy shade and almost every shape are he-
Ing worn on every occaslon, Never before has this sweet
little flower Leen such a favorite. It 1s worn tn the
morning, in the afternoon and at night, in the button-
hole of the rding-habit and on the corsage of the ball
Aress: it aurronnds long court trains in thick gariands,
it onelreles white throats and sdorns dark and falr
hndr.  What blossom can ever endear itself to women
a5 this modest fragrant lttle one does, this flower
of legend, which, If tradition is to be helleved, was
once a damsel swoet and lovely ! The violet was long
long ago lanthe, a tavorite nymph of Artemis.  Apollo
fell in love with her, and the goddess, wishing to
protect 'er from the god’s piirsuit, dyed her blue.
tanthe, however, plaed and fretted at the 10ss of her
beanty to sueh an extent that Artemls, rogretiul at
her mistaken Interference, changed her into & violet,
to put an end to her torment Tha old poets say
alsn that Juplter caused the violets to, grow as food
for 1n while she wandered on the fice of the carth
In the form of & helfer, Many more legends sur-
round the violet as with a lalo of poetry. It is
sald to have been the sweetest of all the flowers in
Fden: Calypso, it is alleged, was born In beds of
violet blue; and In anclent days garlands of violets
placed on the brow wens consldered o cure for head-
ache and dizziness, It has heen often the ewblem of
royalty, and wus also the Napoleonte flower. It has
peen mentioned by Homer ns the lovellest of blassoms,
and it nestled In fragrant banks agaipst Pliny's villa
at Home,

In Paris the advent of the street viglet sellers 1s
halled joxfully by rich ond poor, who allke dellght In
the penctrating freshness of the life-giving perfume,
11 15 the favorite flwer of Empress Eugenie, as it was
that of Emperor Frederick of Prossia and of the mur-
dered Czar Alexander 11 Shorily after the fearful
death of the Prince tmperial in Zulnland Queen Victoria
sent Empress Eugenie a mininture of her dead son, in
a frame of violets made of amethysts fmbedded In
ememld leaves.  In the fourtéenth century Clemence-
Isanre when separated from her troablesome lover sent
nim & violet In token of lier constaney ] pnd the hlos-
soms are associated with the lust sad thoughts gathered
around the burial of poor mad Ophelis.

Lay her In the earth
And from her fair and unpollnted flesh
May violets spring!

In the sonth of France great fields of violets, white,
purple and biwe, fill the ajr with overpowering per-
fume, and nothing ean equal the beauty of these far-
sireteliing carpets of velvety fowers framed by tall
hedges of arbutus and aloes under the azure southern
shiy.

“\Where do yon suppose I can get genmine old-
| fashloned brandy peaches1” sald a pretty hostess who
i wus bent on giving to an English friend who wos
| stopping with lher spoclmens of the native American
| dishies, At the Womaw's Exchange on Fifth-ave,"
| suggosted one of her guests, “Of course; I never
thoughit of that. They do sell that sort of thing
there, do they not1”

| ¥es, they do sell “that sort of thing,” and by so0
| dolug support and help many o lady whom necessity
liss obliged to earn Ler own living. At present It is
vquite o fad” to parade our American spoclalties, and
we are rather fond of showing our English consins
our pet dishes, but it 18 pot an easy mutter nowslays,
to fiod o cook who understands how to prepare them,
They seem to need a lady's touch or superyision to
! make them really good,  Now that Thanksziviug Day
|6 approaching and you would Hke an uld-fashloned dlu-
ner, which you can't prepare yourself, you can sup-
plement what Is wanted from the Exchange. Pumpkin
ples, mince ples, apploe ples are there, and It there s
any other ol fashioned dish that you wish on that
day, be sure thst there are those fn New- York who know
Low to make it well, und who will be glad to supply
you with what yon wish. special Ameriean products are
frequently shipped 1o England. A lady seut over the
other day a couslgnment of ~ Election Cake” which 1s
of Conneoticut origin, and with it a quantity of cran-
berry Jelly.  Amerlean coneoctions are brundy peachos,
apple butter, Southern tried clicken, Maryland biscult,
tortapin, duughunts or crollers, and, of course, uil
o the delctons, mucl-abnsed ples.

| A New England woinan who has a speelal and
| wonderful recipe is to keep the- patrons of the Ex-
clange suppliod with waities for the winter. Une
porson is entively supported by her sale of ples and
elifcken pstes, for which there i such a demand that
ohe exn hamly meet the omers.  Another lady re-
celves qaite a Nttle jncomse from her salted almonds
whith she does particularly well,  Another makes
of devilled crmbs and  stulled  clams—Loth

sprecally

prely American by the wav.
A pood ldea of the divectors 15 to supply Sunday

| evening tens to those honselpepers who wish to give
| (helr servants n rest from thelr latiors.  For this they
I have a special negn which Is very attractive.  lest of
all, when one Is pnjoying these dainties, is the thousht
that every mouthiul goes (o hielp some plucky eonntry -
l womsn who Is bravely dolug her share to recruit the
| family finanees. We must not forget in our enumerntion
[ of the enlinaey vesourees of Lils excellent estabilishment
[ the prepared food for the ek chicken broth, call’s foot
Juily, beel tea, leelaid moss blaue mange, with u sauee
the gluten wheat bread, which Is wade of the whole
wheat, and other nouriabing = perits plata.”
The Junch-room s another feature that it is well to

An extremely elegant snd pretty-logking dessert
the following *ereme rosse™: Whip a quart of thiek,
swoet cream nntil very frothy and light; add thereto
a spoontul of orangs-blossom water and & cup of finely
powdered sugar. Have In readiness a basket of
silver filigree, or filing this a prettily plaited onlinary
reed basket. Put a layer of cundied rose Jeaves and
sugared violets at the bottom of the basket and heap
the eream over 6. Decorute the top with a shower
of candied rose leaves, violets and omnge petals, and
surronnd the pyramid with a eircle of pistachios, fresh
almonds and candied strawberries, Serve, send!ng iny
at the same time & dish of rose-macarouns.

In Paris this year the traditional Christmas tree,
the dear shaggy fir, is to be discarded, and huge
odorous Spanish furze bushes coversd with thelr gol-
den yellow blossoms will be the correct thing. Thesa
shrubs ean be had of almost any size, and will be
planted In great square boxes of Spanish falence, Tha
candles attached to the branches by jarge bows of
sllver tlssus are pale pink and golden yellow, and at
the foot of this novel and dainty-Jooking Christmas tree
15 & nest of spun silver, where two white doves are
placed.  Un the top 1 hag star cen-
tc;:ﬂa bh, a tiny electric lsmp will crown the decorstod
shrub,

A new and charming pastime for ladies who palnd
is fhe decorution in *gouache” colors of grest and
small leatherscreens, with exquisite birds, folings,
flowers, legends of saints, or little seencs a la Wattean,
Some of these, mode by these “actistes du grand
monde,” are boantiful enough to be compured to Penls
rand's or Fragound’s works. One, in particulas,
puinted by & beantiful French countess, who has heen
o pupil of Mackart, Is worthy of a*short deseription.
1t 1s of dark, smooth Cordovan leather and composed
of sIx leaves, whereon in gllded medalllons are repro-
sented all the different phases of the “ listolre de
PAmonr,”  These medallions are surrounded with
Loldly painted fowers.  * Love Following Folly” la
garlanded with harebolle, “Sleeping Love™ with pop-
ples, “Timid Love” with hieliotrope and violets, elo
This sereen (s & masterplece, and the perfect exectds
tion of the delleate, miniature-like fgures and ot the
flowers 18 worthy of a great painter.

Fans, which have again come to the front with re-
newed wvigor, are also among the st of lovely pross
ents which skilled hands can prepare for the now fast
approsching Christmas and New-Year season. Notle
fng eon be prettier than a white ganzed fan with &
shower of pink and purple chiry<anthemums over vrhich
hover o fllght of pale yellow butterfiles] or a black
gnized fan decorated with branches of red-berried
holly, where robin redbreasts nestle.

A remarkably beautiful painted fan Is among the
wedding presents sent to young Prineess Vietorla ol
Prossia. It 15 of graylsh blis geuze, and thrown
across 1t by the brush of an eminent French artist Is
u branch of Siberian Arolla covered with honr-feosty
To the left three little mice, who look very cold in.
dead, are hnddled together under a bunch of Aimall
plne cones hanglng from the branch, In the backs
ground » chilly, wintry moon shines on some {rozen
grasses and recds. This fan is mounted sminked
mother-of-pear], with a monogram and erown of alack
pearls. diamonds and sapphires, and It looks so cool
and refreshing that It Is partienlarly suited to over
heated ball-rooms and crowded opera houses on a gala
night.

The following deseription of a few Parisian and
Vienness povelties may be of usa in the selection of
Christmns presents :

A huge stiffed bear with glaring eyes and wide open
mouth, holding in his elumsy paws a hammersd iron
candelabra, This Is & qualnt and original orpament
for a hall, b

A sedan chalr of the charming old-fashioned i¥psj
mdde of Vernis-Martin, cushioned snd upholsiered
with old rose and silver lampas. On the windovs of
irldeseent crystal ls engraved the monogram of the
donor: and baskets of silver filigree filled with moss
where rare orchids grow are attached w the inside
with bows of pale blue moire. This is meant o ba
a diminutlve drawing-room econservatory, and when
placed before a window produces a lovely effect.

A spanish hammock of corn-colored silk cordl cowse
ered with silk pompons In all tints imaginable.

Lsumwmmslemhntmletmdrrw
superb workmanship., It Is of burnished gold, studded
with ametlyses and pink topazes, and the mong-
gram, Instead of being engraved on the brushes,
powder boxes, mirror, ete., is cut in burnished gold
amdd placed In a vertical position on each plece, sups
ported on either side by gold griftins.

A paper mouse-trap? Certainly : and an nncoms
monly good one it is, too. It was invented—or dis-
covered ; Josh Billings used to say that all our inven
tlons are mere discoveries—by @ bright ltte house-
keeper In @& neighboring eity, after this fashion:
Desplte all sereens, the ublquitous fly persisted In
visiting her kitchen, and to stop his buzzing sho
bought some sticky fly-paper and told madama
the cook to display [ts attractive and retentivae
surface freely In varlous parts of the room. And
It wos so. Put the next morning there wos sound
of squeaking and of squealing, and lo!  Upon a shoet
of the paper which had been laid flat on the tubs

lds, was Masfer Mus Musculns, vory wuch
distressed  In mind, and as  to  wll  four
feet very mnch stuck fast.  Thereafter, when

ever mice became troublesome, & sheet of the paper
was lald near thele mun, with a sure repetition of the
ubove result. Up to date, elight have been thus
falien, and the paper still holds good, No patent
applied for,

Those who have eaten Mudeleine cakes In Parle
declare that in no other place can these dainty liitle
culies be obtained in perfection.  The little moulds in
star, criss-cross, fleurdells and other fancy shape: &
little smaller than a silver dollar in size may Lo [0
talned, however, in this conutry of wny dealer in
French  confectionery  supplles—and  very delicious
Madeleine cakes cau be wade from the following rule:

Rub to a eream half o pound of batter, add throo
cups of sngar and the stralned yolks of six eggs, wnd
then o cup of sweet cream or rich milk In which an
even teaspoonful of sodn has been mixed. Heat tho
cake thoroughly and add three and & half cups of
flonir, In which two teaspoonfuls of cream of tartar his
poen mixed. Beat the cuke well and add carcfully
the whites of four eggs, beaten very stiff,  Use the two
whites of cggs left over for leing, coloring some of 16
brown with chocolate snd the rest of It pink with
cranberry julee, Cover each little cuke with thivlk,
soft teing.  When properly made and baked each Litile
cake is deliclously tender, o melting morsel.

At the dinner recently given by the Emperor of
Austels to the Crown Prince of Russia, Archduchoss
Murls Theresa, who did the honors in liea of the Em-
press, now travelling abromd, wore o most gorgeous and
tasteful tollette. It was composed of cloth of silver,
showered with purple vielets, over a petticoat of uid
Venetian point. A heavy girdle of Hungarian WOl
mnaiship, sparkling with preclous stones, caught a dins
pery of Venetlan polht o little below the walst. The
corsae was cut very low in front, but had a high
Medicl collar lined with phrple festhers. The arme
wers bare, and on the shouléers twol tufte of purple vio-
Jots were fastened with dinmond clasps.

The monu of this dinner was as follows: Huitres |
potage tortue; petits souflles o I Parlslenne; saumon
plece de boeuf; selle de veau; fllot de becasses, pou-
lardes a lo Princesse; sorbet; falsans potis; salades
eroqueen-bonche o la creme de nolsetbe; dessert,

The dulutlly appointed maulcure sets exhibited b
the TMps wre an uttrsction to peoplo in search of gifts,
put sre sometimes of no practical value, as many

privtical nse.
often of inferlor quality, and the pall-powder o des
luslon and spare.  Every refined woman likes to have
her hands kept in s duloty ‘condition, and » besutihal
hand is not incompatible, though It was onoce believed
to be, with & lfe of the most practical unsefulnesi,
O the contrork carclessuess about the hands is
apt to denote general carclessuess about the dress
entire person of the individual. Only three tools
absolutely necessary 0 traln the nalls into
sliape, » natlflle, & pair of nsll-scissors and & nall
isher,  Get from & cutler o palr of the best nall-scli
sops, slizhilly earved at the ends: they will cost aboul
$1; 0 o steel puitaile will cost 50 cents more, and §
good sized  serviceabls null-polisher with & lesthey
face o0 cents  and  upwend An  ivory ine
srament Lo push  the skin
of the mnwil, whith  vulances
prevents  hang
waid, A boa of the
Wie List of Dooessary

I opce & week U

!iazi

yuipments.

e nails are properly cared for,

flled i shape aud polished, they will soon improve irj

shape. sumething may be done to improve the

aplest <haped nulls and very un

have been tratned with this slight care s0

baewimies in e perfect oval, fine in r)]j,;.
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